D I N | N G

L. A. S T Y L E

APRIL 3-AUGUST 26, 2012

$34 per person
$52 with beverage pairing

Plate 1
Pork Belly "“Tostada”

Smoked Mozzarella, Caramelized Onions
Tart Apple, Mustard Jus

Amador Foothill, Sangiovese Rose, Amador ‘10

Plate 2
Squid Ink and Sweet Potato Ravioli

Black Tuscan Kale, Mascarpone, Pine Nuts
Brown Butter, Wild Mushrooms, Almond Essence

White Hart Pinot Noir, Santa Lucia Highlands, '09

Plate 3
Black and White

Dark Chocolate and Vanilla Bean Ice Cream with
Black and White Shortbread Cookies

Café Obsucra, Espresso, Frangelico and Baileys

*DUE TO THE NATURE OF THIS MENU THERE WILL BE NO SUBSTITUTIONS



